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• ' January 29, 19^4-5

U. S.,. DEPARTMENT OF ACJRICULTUEE PUBLICATIONS

JOMSON, H. D. Precooling and' 'refrigeration tests on frozen fruits and
vegetables from-iHillsboro, Oreg. and Kent,- Wash, to Jersey City, N. J.,

July 11 to July 2-6, 19^3 inclusive. " 6 p..,, processed, Washington, U. S.

Food Distrib. Admin.., 19^3. 1.9^22 Tr2P9i" "
•

.

STEVENS, TYLER/ and MALOMY, DANIEL. Refrigeration requirements of food
processors. ^4^- p., processed. Washington, U. S. War. Food Admin., 19^^.
1.9^4-2^^ JCT25

U. S. BUREAU OF AGRICULTURAL AND INDUSTRIAL CHEMISTRY.. How to prepare )

vegetables and fruits for freezing. l6 p., folder. Washington, 19^^.

(AWilOO) 1 AgSUw I

Revision of and supersede s'^'AtiTT 63, "Preparing -home-grown vegetables and
fruits for freezing."

U. S.- BUREAU OF AGRICULTURAL -AND IITDUSTRIAL CHEMISTRY. • WESTERN REGIONAL
RESEARCH LABORATORY. • • .'. I

Commercial preparation and 'freezing preservation of sliced apples. U. S.
y

Bur. Agr. and Indus. Chem. AIC 57; 7 p., .-processed. Albany, Calif.,
{

ISkk-. 1.932 AdAaS2 '

Factors that affect quality in the freezing preservation of peas. U. S.

Bur. Agr. and Indus. Chem. AIC 66, 6 p., processed. Albany, Calif.,

19kk. 1.932 A2Ag82
Home preparation of velva fruit - a new frozen fruit dessert. U. S. Bur.

Agr. and Indus. Chem AIC 53, 3 p., processed^. •.•Albany, Calif., 19^^.

1.932 A2Ag82 ,v .

Information sheet on a test for adequacy of blanching in frozen- vegetables.
U. S. Bur. Agr.. and Indus. Chem AIC 3^1-, ;2"p., processed. Albany, Calif.,

19^3. 1.932 A2Ag82 "
' - - ;..

Information sheet on frozen pork and beans of the tomato-sauee-type. '
U. S.

Bur. Agr. and Indus. Chem AIC 10, ^ p., processed. •- Albany, Calif
.

,

19^3. 1.932 A2Ag82
Information ^.heet on the determination of ascorbic acid in fresh, frozen and

dehydrated foods. U. S. Bur. Agr; and Indus. Chem. AIC 35, 3 P-, proc-

essed. Albany, Calif., 19^3- 1-932 A2Ag82

* Selected from a bibliography in progress in the Library.
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Information sheet on the freezing preservation of pumpkin pie stock. >|

U. S. Bur. Agr. and Indus. Chem. AIC 36, 2 p., processed. Al"bany, ^

Calif., 19^3. 1-932 A2Ag82
Production of cauliflover and its use in the frozen food industry (with

emphasis on the Western States). 27 p., processed. Albany, Calif.,
19kk, 1.932 W2P9I+

Selected bibliography on freezing preservation of fruits and vegetables,
1920-1914-3. U. S. Bur. Agr. and Indus. Chem. AIC k6, 23 p., processed.
Albany, Calif., 19kk, 1.932 A2Ag82

Velva fruit - a new frozen deSsert. U. S. Bur. Agr. and Indus. Chem,
AIC ho, 7 p., processed. Albany, Calif., 19kk. 1.932 A2Ag82

U. S. BUREAU OF ANIMAL INDUSTRY. Freezing meat and poultry products for
home use. l6p., folder. Washington, l^kk, (AWI 75) 1 A^SkAv

U. S. WAE FOOD ADMINISTRATION. OFFIOB OF DISTRIBUTION.
Fact sheet on need for increased home canning and freezing of chicken.

1+ p., processed. Washington, ISkk, 1 .9ii-22. Po 501^-3

Tentative United States standards for grades of frozen asparagus (effec-
tive A]E)ril 15, 19^1+). 7 p., processed, ighk. 1.9if22 V5As6

Tentative United- States standards for grades of frozen cauliflower (effec
tive June- 15, 19^3 ) . 8 p., processed. Washington, 19k3, 1.914-22 V5C3I

Tentative United States standards for grades of frozen peas (-effective

March 1, 19^3). 5p., processed. Washingto^i, 1914-3. 1.914-22, V5P32
Tentative United States standards for grades of frozen snap beans • (effec-

tive April 15, 1914.14-). 8 p., processed. 191^14-. I.9I4-22 V5Snl
Tentative United States standards for grades of frozen spinach (effective
March 15, 19hh) , 6 p., processed. 1914-14-. 1.914-22 V5Spi4- •

Tentative United States standards for grades of frozen whole-grain com
.(effective April I5, 19^14-). 5 p., processed. 1914-14-. 1.9^22 Y5C8I

United Statbs standards for grades of processed fruits and vegetables
(canned, ^dried and frozen) . 3 P«, processed. Washington, I9I+I+.

1.9^22 Fr5Un3 .

'

Effective dates of ..standards.

STATE, ACJRICtJLTURAL EXPERIMENT STATION PUBLICATIONS

CLARK, J. H. Preservation of food products by freezing. N. J. Agr. Expt. -

Sta. Cir. I4-6I, 20. p. New Brunswick, 19^3. 100 NI4-6S

FILINGER, G. A., and MACKINTOSH, D. L. Preserving foods in frozen lockers.
Eans. Agr. Expt. Sta. Cir. .217;, 36 p. Manhattan, 191^3. .100 KI3S
Revision of Circular 209 Issued in 1914-1.

FREEMAN, T. R., MULL, L. E., and FOUTS, E. L. Frozen stored cream (a pre-
liminary report) . .

Fla, Agr. Expt. Sta. Tech. Bui. 383, 2I4- p. Gaines-
ville, 1914-3. 100 f66s
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KNO^^iES^ DARLINE, CJRDTTODIIEN^ OLE^ and LONG, T. E. Freezing preservation
of North Dakota grown raspberries. N. Dak. Agjr. Expt. Sta. Bino. Bui.

5(5): 17-19. May 19^3. 100. N813B
KNOWLES, D.AELINE, GROTTODDEN, OLE, and LONG, T. E. Freezing vegetables;

the comparative suitability of varieties of green beans, lima beans,
wax beans, sweet com and peas for freezing preservation. N. Dak. Agr.
Expt. Sta. Bui. 322, 22 p. Fargo, 19^3- 100 N813

PYKE, W. E., and BUCKLEY, A. M. Freezing vegetables and fruits. Colo.
Agr. Expt. Sta. Bui. 1^-78, I6 p. Fort Collins, 19^3. 100 C7IS

WOODROOF, J. G. Preserving foods by freezing. Ga. Agr. Expt. Sta. Bul.

233, 1+2 p. Experiment, I9hk, 100 G29S -

,

STATE AGRICULTURAL EXTENSION SERVICE PUBLICATIONS

ARNOLD, C2ARLES. Freezing preservation of fruits and vegetables. Idaho.
Agr. Col.. Ext. War Cir.,.37, h p. Moscow, 19hk. 275-29 Idl3Wa

.
.

BLAKESIiES, L. H., DAVIDSON, -J. A., and GRISWOLD, R, M. Preservation of.

meats and poultry in frozen-food lockers. Mich. State Col. Ext. Bul.

uo 223, folder. East Lansing, 19lf3. .- 275v29 M5SB
CARLTON, HARRY;, Home -preparation of fruits_ and vegetables for the freezer

lo locker. Tenn. Agr. Col. Ext. Pub. 280, I6 p, Khoxville, 19hh,

C<! 275.29 T25 ~ '

. V/'
.

.

CQ Revision of Tenn.. Agr. Expt. Sta.. Bul. l68^. 100 T25S
lif CASE, L. A., and ONSDORFF, THOMAS. Sugar saving. methods of 'canning and

freezing. Oreg. Agr. Col. Ext. EE 176^, 6 p.,_ .
processed. .Corvallis,

19^3. 275^.29 Or323H ..

'

..."
'

CBRISTOPHER, '.E. P. ...'FreezingJin a nutshell ..- .R-, I. State' Col. Ext.. Mimeog.
Cir.'27, ^p.. Kingston,' IS^^S- 275.29 R3^M,.

COMBS, 0. B. Vegetables & Fruits for freezing; selection, preparation.
Wis. Agr. Col. Ext. Cir.. 321+, rev., 6 p. Madison, igkh. 275.29 Tf75C .

CURTIS, LAVADA. Preparing vegetables and fruits for freezing. Ala.
Polytech. -Inst. Agr. Ext! Cir. 275, 8 p. Aub\rrn> I94I+. 275.29 AllC

DAUGHEETY/K. H, Quick freezing,.of Delaware farm products. Del. Univ. ,!

Agr. Ext. Mimeog* Cir. 27, 12. p. Newark, 19.43. 275.29 -D37M

Prepared with the cooperation of the Chemistry Department, Delaware
Agricultural Experiment Station.

DQREMUS, MABEL. Food preservation-- by freezing. Nebr. Agr. Col. Ext.
CC 60, rev., 7 p. Lincoln, 19^3." 275.29 N272Cc '

[
.

FAEy^ freezers are on the-way^ manufacturers have requested. ...authorization
for 25 thousand freezer cabinets for I9I+I4-.

. Idaho. Agr. Col. Rural
Electrif. Ext. Leaflet .5I+,.. 2 p, Moscow, I9I+I+. 275.29 Idl3Ir

"

FENTON, FAITH. The ...cooking of frozen foods. - N. Y. Agi*v..Col, Ext. Bul.

628; 32 p. Ithaca, I9I4-3. 275.29 N1+8E
.

FLAVOR frozen in. Cola* State Col. Agr, .Ext.. Cir. l8$Q, k p. , _pr6ce.ssed.
'

Fort Collins, 1943. 275^29 C7IC
"

FOEN-HANSEN, LYDIA, and TILLY, L. C. How to use frozen foods.' Alaska
Univ. [Agr.] Ext, H. D. Leaflet I36, 2 p. College, 1943. 275-29 AII3B



FOOD preservation "by freezing. Ohio. Agr. Col. Ext. Bui. 22k, 3I p., rev.
Columbus, 19^3. 275.29 Oh32

FROZEN foods. Idaho. Agr. Col. Rural Electrif. Ext. Leaflet 53, 2 p.
Moscow, 19kk. 275.29 Idl3Ir

QIEAVES, V. D., and JOSLIN, A. Nutrition program, freezing storage,
home preparation for freezing storage and use of certain frozen products,
Calif. Agr. Col. Ext. H. D. l|-73, rev., 6 p, Berkeley, 19^^^-.

275.29 C122
...

EIOBEE, V. B. Frozen foods. R. I. State Col. Ext. Bui. 28, 8 p., proc-
essed. Kingston, 19^3- 275.29 R3I+M

KELLEY, J. B., and HAAK, P. J. Storing foods in freezer lockers; sug-
gestions for preparation, packing, freezing, thawing, cooking. Ky. Agr.
Col. Ext. Cir. 398, 16 p. Lexington, 19kk-, 275.29 Kl^l5

KNOWLES, DARLIKE, The preservation of fruits and vegetables in cold
storage lockers. N. Dak. Agr. Col. Ext, Cir. I69, rev., 12 p. Fargo,

19^3. 275.29 N812
LACEY, J. J., HAYES, J. B., and BUSLAFF, C. C. Fast freezing meats and

poultry. Wis. Agr. Col. Ext. Cir. 328, rev., 8 p. Madison, 19^^!+.

275.29 W75C
LECRONE, FRED. Preparing fruits and vegetables for refrigerated locker

storage. Okla, Agr. Col. Ext. 0. P. 83, 8 p. Stillwater, 19^+3.

275.29 Okl+lOp

Based largely on Okla. Agr. Expt. Sta. Misc. Pub. MP 7. 100 Ok^
LEVERENZ, W. J., PHIPPS, HAZEL, and SNYDER, R. W. Freezing foods,

vegetables, fruits, meats. Tex. Agr. Col. Ext. B-I30, 12 p. College
Station, 19^3. 275.29 T312

MCCLELLAND^ B. E. Preservation of foods by frozen storage. Mont. State
Col. Ext. Bui. 220, 10 p. Bozeman, 19^1-3. • 275.29 M76C ' '

.

MASTERMAN, N. K. / 'and LEE, F. A. Home freezing of farm, products. N'. 'Y.

Agr. Col. Cornell Ext. Bui. 6II, ^8 p. Ithaca, 19i<-3
. 275.29 Nif8E

MASTERMAN, N. K. Varieties of vegetables and fruits for freezing. N. Y.

Agr. Col. Cornell Ext. Bui. y^k, k p. Ithaca, 19^3, (War Emergency
Bui. 96) 275.29 Ni^8E

MULDROW, M. W. Use of cold storage for farm-Qured pork. Ark. Agr. Col.

Ext. Cir. 3h6, rev., 6 p. Little Bock, 19^4-3. 275.29 Ark
FYKE, W. E., and BBJKLEY, A. M. Freezing fruits and vegetables. Colo.

State Col. Agr. Ext. 'D-k2, I6 p. Fort Collins, 19^3. 275.29 C7ID
TARRANT, LYDIA, and WINTERS, E. B. Freezing vegetables and fruits for

home use. Pa. State Col. Agr. Ext.. Cir. 252, 20 p. State College,

19kk, 275.29 P38C
WARTIME freezing fruits, vegetables, meats. Wash. State Col. Ext. Cir. 6k,

k p. Pullman, 19^3- 275.29 W27C
WIEGAND, E. H., and others. Food preservation by freezing. Oreg. State

Col. Ext. Bui. 623, 16 p. Corvallis, 19^3. 275.29 Or32B
Thomas Onsdorff, A. W. Oliver and L.- A. Casoi, jpirit authors.

WINTER, J. D., and HUSTRULID, ANDE^EW. Freezing foods for home use. Mi"nn. .

Univ. Agr. Ext. Bui. 2kk, 2h p. St. Paul, 19^^. 275.29 M66S
WINTER, J. D. Freezing fruits and vegetables. Minn. Univ. Agr. Ext.

Folder 111, 8 p., rev. St. Paul, 19^3- 275.29 M66Ex


